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Already  in  the  mailbox  questions  about  home  canning  have  begun  to  appear. 


Today  one  letter  asks  about  canning  in  the  oven  versus  canning  in  the  pressure 
canner.    Another  letter  today  asks  how  to  keep  cheese  at  home  fron  molding. 

The  first  letter  says:  "A  few  years  ago  I  went  to  the  expense  of  buying  a 
steam-pressure  canner  because  I  heard  that  the  only  safeoway  to  can  beans,  peas, 
corn  and  other  non-acid  vegetables  was  under  pressure.  But  my  neighbor  cans  all 
these  vegetables  in  her    oven.  She  uses  directions  for  oven-canning  that  came  with 
her  glass  jars.    She  says  very  few  of  her  vegetables  spoil.     I  wonder  if  I  wasted 
my  money  in  buying  a  pressure  canner." 

Canning  specialists  of  the  U.  S.  Department  of  Agriculture  say  you  are 
right  and  your  neighbor  wrong.    They  say  the  only  safe  way  to  can  non-acid  vege- 
tables is  under  pressure,  because  that  is  the  only  way  to  get  the  high  heat  nec- 
essary to  kill  certain  dangerous  organisms.     If  your  neighbor  has  had  very  little 
spoilage  with  non-acid  vegetables  canned  in  the  oven,  she  has  been  lucky. 

Oven  canning  was  very  popular    at  one  time,  but  only  for  a  short  time. 
It  looked  like  such  an  easy  method    that  it  had  a  great  deal  of  favorable  pub- 
licity before  it  had  a  thorough  try-out.    Many  canning  specialists  have  how  found 
that  it  has  a  number  of  disadvantages. 

Oven  canning  has  proved  successful  for  canning  some  acid  foods,   such  as 
berries,  cherries  and  other  small  fruits.  It  has  not  been  very    successful  for 


other  fruits  like  peaches,  pears  and  apricots  "because  these  fruits  often  turn  '.. 
dark,  especially  if  you  pack  then  without  pre  cooking. 

Another  disadvantage  of  oven  canning  is  that  some  of  the  liquid  bubbles 
out  of  the  jars  and  goes  to  waste,  leaving  a  vacant  space  at  the  top  of  the  jar, 

Then,  too,  canning  in  the  oven  takes  more  time  than  canning  in  a  "boiling- 
water  bath — or  canning  in  a;  pressure  canner.    Air  is  not  as  good  a  conductor  of 
heat  as  water.    So  the  air  in  the  oven  does  not  heat  the  jars  of  food  as  effici- 
ently as  boiling  water. 

But  the  worst  disadvantage  of  oven  canning  is  that  it  is  not  safe  for  non- 
acid  vegetables  and  that  means  almost  all  vegetables, except  tomatoes.  Even  though 
the  temperature  of  the  oven  is  much  higher  than  the  temperature  of  boiling  water, 
the  food  in  the  jar  gets  no  hotter.    You  see,  when  food  in  the  jar  goes  above  b l 
boiling  temperature,  then  steam  forces  its  way  out.     If  you  seal  the  jar  to  keep 
the  steam  in,  the  jar  or  seal  breaks.  You  can't  use  tin  cans  in  oven  canning  be- 
cause the  steam  inside  will  burst  the  seams  or  swell  the  cans. 

So  the  pros  and  cons  of  oven  canning  add  up  this  way:  oven  canning  is  all 
right  for  small  fruits,  but  may  discolor  larger  fruits... it  leaves  empty  space 
at  the  top  of  the  jar  where  bubbles  and  liquid  have  come  out... and  it  is  not  safe 
for  non-acid  foods  which  means  most  vegetables. 

Now  from  this  canning  question,  let's  turn  to  a  question  about  keeping.  - 
cheese.    A  housewife  asks  how  to  store  cheese  at  home  to  keep  it  fresh. 

Cheese  experts  of  the  U.  S.  lepartment  of  Agriculture  say  the  problems  in 
keeping  cheese  are  three:  melting,  molding  and  drying. 

Cheese  kept  in  too  warm  a  place  suffers  from  melting,  .that  is,  the  good- 
butter  fat  melts    and  runs  out  of  the  cheese.    To  prevent  this  melting,  keep 
cheese  in  the  refrigerator  or  some  other  cold  or  cool    place—  cool  enough  so  the 
fat  in  the  cheese  won't  turn  to  liquid. 
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As  for  molding,  that  comes  from  air  and  moisture  together  on  the  cheese. 
The  air  carries  the  mold,  and  the  moisture  in  the  cheese  encourages  the  mold  to 
grow.    A  whole  cheese,  "before  cutting,  is  sealed  away  from  air  by  its  wax  and  rind 
covering.    But  once  you  cut  the  cheese,  you  open  a  moist  surface  to  the  air.  Then 
the  mold  starts  growing.     It  will  grow  e^ren  in  a  cold  place  like  the  refriger- 
ator though  it  may  grow  more  slowly  there.    You  can  help  prevent  mold  by  wrapping 
the  cheese  tightly  in  waxed  pager.    Lay  smooth  waxed  paper  flat  on  the  cut  sur- 
face to  protect  it  from  air.    Wh±3  will  slow  up  the  growth  of  the  mold.  But  it 
won't  make  the  cheese  mold-proof  unles 3  the  wrapping  is  absolutely  airtight. 

As  for  drying,  this  is  not  so  serious  because  it  does  not  waste  the  cheese 
as  mold  does.    You  can  grate  cheese  that  is  hard  and  dry,  and  use  it  for  cooking 
ot  for  sprinkling  over  cooked  dishes.    The  waxed  paper  wrapping  helps  against 
drying,  as  it  does  against  molding,  "but  some  drying  will  go  on  just  the  same. 
How  fast  the  cheese  dries  depends  on  how  moisture-proof  and  how  tight  the  wrapping 
is. 

The  only  way  to  get  ahead  of  mold  and  drying  is  to  use  a  slice  off  the  cheese 
every  day  or  so.     If  you  cut  off  a  slice  a  day,  as  the  corner  groceryman  does, 
the  cut  surface  won't  have  time  to  mold  and  dry. 

You  can  judge  from  this  that  cheese  is  a  food  that  doesn't  pay  to  buy  in 
large  quantities  unless  you  have  a  "big  family  who  eat  it  regularly  every  day  or  so. 
Once  cut,  cheese  is  difficult  to  keep  unless  you  use  it  frequently. 

That's  enough  questions  for  today.    More  on  Thursday. 


